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non-vacuum, sound as aid in; sym- 
posium report, 1017 
pilot plant deseription, 291 
UHF dielectric heating in conjune- 
tion with, 807, 811 
water vapor permeability; symposium 
report, 1017 


’ 


fruits 
dehydration by osmosis, 1365 
dehydration by osmosis; symposium 
report, 1022 
heating rates; symposium report, 1018 
quality of canned berries, influence 
of exhausting and heating meth- 
ods, 1210 
quality of canned berries, influence of 
sugar and pectin type on, 1203 
texture, acoustical measurement of, 
1501 
frying (see: deep-fat frying) 
fumarie acid ; 
pimientos, acidification of, 215 
tomatoes, acidification of, 87 
fungal protease : 
bread flour properties, effects on, 327 
fungal toxicosis (see: mycotoxins) 


G 


gas chromatography 
flavor research, review, 1549, 1554 
food volatiles analysis from headspace 
gas, 213 
plant-seale use, 1153 
gels, rheological properties of, 209 
gloss 
measurement of, 1304 
grape 
processing, 49 
grapefruit 
crystals; symposium report, 1018 
powder, foam-mat-dried, effects of 
processing variations on stability, 
529 
groundnuts 
mycotoxins in, 1166 


guanosine monophosphate determination, 
346 


gumminess (see: texture) 





gums 
in dietetie foods, 156 
properties in foods, 157 
texture of dietetic foods, 42 
Guthion (see: insecticide, residues ) 


H 
ham 
cured, effect of pork carcass hot pro- 
cessing on, 538 
cured, flavor acceptance of heat plus 
irradiation treatment, 197 
losses, effects of rapid carcass process- 
ing on, 541 
penetration of volatile fatty acids 
(smoke components), 224 
hardness (see: texture) 
headspace gas (see: food, packaged) 
leat 
process for high-flavoring of maple 
sirup, 680 
heating 
canned berries, effect on quality, 1210 
dielectric UHF, to accelerate freeze- 
drying of foods, 807, 811 
egg white, pasteurization studies on, 
1604 
fruit products, rates; symposium re 
port, 1018 
pork loin quality, effects of type of 
heating, 957 
process caleulation; 
port, 1022 
soybean meal to inactivate trypsin in- 
hibitor, 1482 
soybean protein nutritional quality, 
effects of overheating on, 835 
heating curve (see: process, heat) 
heteropolysacchzrides 


symposium = re- 


(see: polysaccharides) 
histology 
peach, effect of dehydration, 845 
homopolysaecharides (see: 
polysaccharides) 
hunger 
role in food habits, 1430 
Hunter colorimeter 
use to measure orange juice color, 677 
hydrocolloids in dietetic foods, 153 
hydroxymethylfurfural 
pear puree, aseptically canned, indi- 
eator of high-temperature storage 
deterioration, 1590 


I 


inosine monophosphate determination, 
346 
insecticide 
residues on snap beans, 80 
irradiated 
cooked beef, lipid oxidation in, 1087 
food packages, development; sym- 
posium report, 1025 
foods, quality control for, 1451 
meat, quality after 12-year refr. stor- 
age, 1232 
irradiation 
bananas, study of effects, 203 
eggs newly laid, effects after hard 
eooking, 1371 
fish (freshwater), study of effects, 
206 
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irradiation (continued ) 


food packages, gases induced in; 
symposium report, 1025 

ham, study of effects, 197 

meat and poultry; symposium report, 
1019 

oysters, study of effects, 201 

strawberries, effects of, 949 

irradiation of foods 
pictorial description, 142 
present status, 136, 191 


J 


Japanese fish cake (see: Kamaboko) 
Japan’s food industry, advances in, 772 


K 

kaffir beer 

ennoblement and vitamin content, 1607 
Kamaboko (Japanese fish cake) 

microbial spoilage during refrigera- 

tion, 964 

kashruth and food technology, 928 
kinestheties 

quality attribute, 1148 
kosher 

meaning of, 927 


L 


leguminous vegetable proteins, allergies 
from, 1444 
lentils (see: vegetables, allergenic) 
lipids 
bread quality, factors affecting, 1225 
flour supplementation, effects on bread 
quality, 1485 
oxidation in irradiated cooked beef, 
1087 
loganberries (see: berries) 
low-calorie foods (see: foods, dietetic; 
dietetic foods) 


M 


Macadamia nuts 
packaging and shelf life; symposium 
report, 1030 
stability, factors for roasted kernels, 
1217 
stability, factors in, 1084 
malie acid 
hard candy, use instead of citrie acid, 
1477 
tomatoes, acidification of, 87 
malnutrition 
world-wide, directions of U.S. govt. 
in combatting, 1164 
malt grinding 
device for feeding malt to mill, 763 
maple 
processing sap to sirup; symposium 
report, 1019 
sirup, process for developing flavor 
in, 680 
meat(s) (see also: 
meats ) 
bologna quality, effects of meats on, 
1228 
comminuted processed, effect of raw 
materials contamination on qual- 
ity of, 686 


names of specific 


meat(s) (continued ) 


dark-cutting beef, incidence of, 1601 

determination of moisttre and fat in, 
1475 

fatty acids changes after deep-fat 
frying, 691 

flavor, review of work, 1549 

frankfurter quality, effect of meat 
type on, 693 

irradiated, quality after 12-year refr. 
storage, 1232 

irradiation sterilization; 
report, 1019 

prejudicial avoidance, 275 

simulated (see: 


symposium 


simulated meats) 
stability, relation of muscle firmness 
to, 1222 
tenderness measurement, apparatus for, 
838 
tenderness measurement, comparison of 
methods, 683 
meat products 
determination of moisture and fat in, 
1475 
methodology 
apple volatiles, sensory and GLC mea 
surements, 518 
bread supplementation, evaluation of, 
323 
cakes, sensory and shear press methods, 
968 
easings model for wood smoke ab 
sorption, 1494 
egg pasteurization, 1076 
flavor stripping by vacuum, 1219 
green beans quality testing, 1594 
meat and meat products, moisture and 
fat simultaneous determination, 
1475 
meat tenderness, comparison of meth 
ods, 683 
microbiological rapid 
sium report, 918 
mycotoxins, 755, 904, 1166 
permeability of plastic films by bae- 
teria, 1074 
preparation of dried food wafers for 
reflectance spectroscopy, 1214 
protease influence on bread flour, 327 
texture measurements, 1292 


tests; sympo 


microbial control 
apple juice, 77 
rapid tests, symposium report, 918 
microbial growth 
after CIP, use of chlorine to detect, 
221 
in closed processing systems after 
CIP, 221 
microbial selection 
food processing, symposium report, 917 
microbiology 
Kamaboko, spoilage during refriger- 
ated storage, 964 
plastic films permeability to bacteria, 
1074 
thermal ealeulation; sym 
posium report, 1022 


process 


microorganisms 
beef, prepackaged, effects of muscle 
firmness and holding temperature, 
1488 
comminuted meat quality, effect of 
contamination of raw materials, 
686 
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microorganisms (continued) 


dehydrated vegetables, presence in, 
1353 
destruction by heat, parameters for 
process calculation, 34 
egg white. liquid, survival in pasteur- 
ization of, 1604 
food-borne disease, causative agents 
of, 1279 
freeze-dried foods, evaluation, 671 
ground meat, relation between indi- 
ees of freshness, 696 
HTST treatment of canned foods, 
evaluation, 665 
selection due to food procesing, 917 
survival after heat treatment, evalu- 
ation, 665 
microwaves 
applications in food industry, (sym- 
posium report, 915), 1010 
milk concentrate! 
sterilized, consumer reaction to, 515 
milk products 
prejudicial avoidance, 276 
minerals 
ocean as resource for, 895 
moisture 
active dry yeast, effect on storage 
stability, 1585 
determination in meat products, 1475 
moldy eorn toxicosis (see: mycotoxins) 
moldy feed toxicosis (see: mycotoxins) 
mononucleotides, determination, 346 
muscle firmness, effeet on quality of pre- 
packaged beef, 1488 
mushrooms, wild and tame, 1154 
mycotoxins 
in feeds and foods, 750, 904, 1166 
methodology and regulations, 755, 1166 
problems in Africa, 1166 


ry 


problems in U.K., 904 


N 
nomograph 
packaging (volume, weight, density), 
337 
nutritional changes 


food processing ; symposium report, 917 
nutritive value 
quality attribute, 1147 


oO 
obesity 
dietetic foods, effects of, 406 
ocean 
food resources of, 895 
oil 
deep-fat frying, effects on fatty acids 
changes in beef, pork and fish, 
691 
orange 
juice, color measurement, 677 
juice, formol and chloramine-T val- 
ues, 347 
juice, stability of, 347 
juice concentrates, yeast growth con- 
trol, 91 
organic acids (see: acids, organic) 
osmosis 
use for dehydrating fruits, 1365 
oxidation 
lipids in irradiated cooked beef, 1087 
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oxidation stability 
active dry yeast, 1585 
deep-fat frying, oils used for; sym- 
posium report, 922 
oxygen 
active dry yeast, effect on storage 
stability, 1585 
oysters 
irradiation pasteurization of, 201 


e 
package fill 
nomograph relating volume, weight 
and density of discrete food par- 
ticles, 337 
packages 
sans, high-tin fillet for; symposium 
report, 1030 
irradiated seafood, use of flexible 
plasties for, 1362 
packaging 
coding systems, 412 
flexible, effect on changes in salted 
peanuts during storage, 1598 
Franece’s progress, 1455 
Japan’s progress, 1453 
paper-foil-polyethylene pouches for 
Indian chapati, 1070 
plastie films, bacterial permeability 
of, 1074 
Sweden’s progress, 1458 
symposium report, 1023 
panel (see: taste panel) 
papain 
tenderization of poultry meat, 952 
pasteurization of egg white liquid, studies 
on, 1604 
pasteurization of oysters, use of: irradi- 
ation for, 201 
peach 
flavor, effects of dehydration on, 845 
histology, effects of dehydration on, 
845 
peanut (see also: allergenic, groundnuts, 
vegetables 
moisture changes in storage, effect of 
packaging means, 1598 
texture changes in storage, effect of 
packaging means, 1598 
pear 
discoloration, role of polyphenols in, 
534 
purée, polyphenols in, 534 
purée, stability studies on product 
canned aseptically, 1590 
peas (see: vegetables, allergenic) 
pectic substances 
tomatoes, relation to weight and pH, 
87 
pectin 
low-methoxyl, effect on quality of 
canned berries, 1203 
phosphomannan (see: polysaccharides) 
pigments 
pear purée, effect of aseptic canning 
processing on, 1590 
pimaricin 
yeast control in orange juice concen- 
trates, 91 
pimientos 
eanned, acidification of, 215 
plastic films 
bacterial permeability of, 1074 
irradiated seafood, 
packaging of, 1362 


suitability for 


polyphenols 
pear purée, 534 
polysaecharides 
microbial, review of, 1206 
pork 
acceptability, effects of heat treat- 
ments, 330 
fatty acids changes after deep-fat 
frying, 691 
hot processing, effect on cured ham 
quality, 538 
loin, effects of rapid careass process- 
ing on, 541 
loin quality, effeets of cutting, chill- 
ing and cooking methods, 957 
loin weight, correlation with shear, 
panel, cutout values and fat in 
lean content, 526 
rapid processing post-mortem, effects 
on muscle quality, 541 
stability, relation of muscle firmness 
to, 1222 
tenderness measurement, comparison 
of methods, 683 
potassium sorbate 
apple cider, use as preservative for, 
1360 
detection in salad dressings, 73 
potato 
deep-fat frying, effects of agitation 
and temperature, 545 
deep-fat frying, moisture and fat 
content, 545 
sweet, color of canned, packaging ef- 
fects on; symposium report, 1028 
sweet, enzyme process for flake pro- 
duction, 84 
sweet, instant flakes, factors affect- 
ing drying rate, 815 
vacuum puffing and dehydration, 543 
potentiometrie recorders 
characteristies of, 26 
poultry 
irradiation sterilization; symposium 
report, 1019 
tenderization by enzymes, 952 
preservation } 
apple cider, use of diethy] pyrociir- 
bonate plus potassium sorbate, 
1360 
bananas, use of irradiation for, 203 
fish, use of irradiation for, 206 
ham, use of irradiation for, 197 
orange juice concentrates, use of pi- 
maricin, 91 
oysters, use of irradiation for, 201 
process 
apple juice concentration, 823 
dehydrofreezing cherries, 1345 
foam-mat drying, characteristics of 
foams, 1065 
freeze-drying of- foods, acceleration 
by UHF dielectric heating, 807, 
811 
gas chromatography, in-plant, 1153 
heat, calculation parameters, 341 
heat, for canned foods, evaluation, 665 
maple sirup of increased flavor, 689 
microwave applications in food in- 
dustry, 915 
mushroom production, 1154 
osmotie dehydration of fruits, 1365 
protein recovery by enzyme hydrol- 
ysis from rendering plant mate- 
rials, 829 





process (continued ) 


rice milling with solvent extraction, 
1287 
sirup dehydration in thin films, 840 
sweet potato instant flakes, drum dry 
ing, 815 
thermal, calculation, symposium re- 
port, 1022 
processing 
applesauce, instant, 531 
grapes and apples, 49 
potatoes by vacuum puffing and de- 
hydration, 543 
sweet potato flakes, 84 
processing systems 
clean-in-place, effectiveness of, 221 
protein 
vegetable, source of allergens, 1438 
soybean, effects of overheating on 
quality of, 835 
protein recovery 
enzyme hydrolysis process for render- 
ing plant materials, 829 
pumpkin 
dehydrated, flavor and storage sta- 
bility of, 1369 


Q 
quality 
motivation of employees toward, 1150 
parameters of, 1147 
quantitative, hidden and sensory at- 
tributes, 1147 
quality eontrol 
deep-fat frying; symposium report, 922 
dry foods, reflectance spectroseopy of, 
1214 
funetion of people in, 1150 
green beans, methods for, 1594 
irradiated foods, 1451 
symposium papers, 1147, 1150, 1292, 
1300, 1451 
quality motivation; symposium report, 
916 


R 


Radiation (see: irradiation) 
RAFT system of food service, 644 
raspberries (see: berries) 
recorders, characteristies of, 26 
reflectance spectroscopy of dried foods, 
1214 
rendering plant materials 
protein recovery by enzyme hydrolysis, 
829 
rheology of gels, measurement and re- 
cording, 209 
ribonucleotides 
vegetables, use in, 945 
rice 
milling process, solvent-extraction, 1287 


Ss 

safety 

eanned foods, margin for, 665 
salad dressings 

detection of potassium sorbate in, 73 
salmonella 

eggs and egg products, sampling and 

testing procedures, 473 

salt 

diacetyl flavor, effect of — on detee- 

, tion, 334 
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sampling for statistical analysis, 617 
satiety 
role in food habits, 1430 
seafood 
frozen, temperatures during commer- 
cial distribution, 549 
ocean as resource for, 895 
plastic films as packaging for irradi- 
ated seafood, 1362 
sensory stimuli (see also: color, flavor, 
texture) 
food selection and discrimination, 1434 
service systems for foods, 644 
shear press, use for measurement of gels, 
209 
simulated meats 
panel scores, influence of knowledge of 
composition on, 675 
sirups 
dehydration in thin films, 840 
smokehouse 
all-glass model, 224 
smoking 
ham, study of volatile fatty acids 
penetration, 224 
snap beans (see: beans, snap) 
soil residues 
in closed processing systems, 221 
soilless farming, method for, 1310 
sorghum 
kaffir beer, use in production of, 1607 
soybean (see also: vegetables, allergenic) 
trypsin inhibitor inactivation, 1482 
soybean protein 
nutritional properties, effects of over- 
heating on, 835 
simulated meats from, acceptance study, 
675 
soybean protein fibers 
vegetarian foods from, 39 
space foods (see: foods, space) 
spray drying 
butter, loss of volatile fatty acids, 668 
stachybotryotoxicosis (see: mycotoxins) 
starch films 
amylomaize, oxygen permeability of, 
75 
statistics 
analysis by variables sampling, 617 
elliptical scatter dot diagram, prepa- 
ration, 699 
experimental designs and computers; 
symposium report, 1022 
strawberries (see also: berries) 
irradiation of, 949 
suceinie acid 
pimientoes, acidification of, 215 
tomatoes, acidification of, 87 
sucrose 
effect of concentration on quality of 
eanned berries, 1203 
sweeteners 
in dietetic foods, 58, 271 
sweet potato (see: potato, sweet) 


T 
taste 
food constituents, relation to, 1433 
taste panel selection 
age and sex, effects on threshold for 
chicken flavor, 970 


tenderization 
poultry meat, enzyme process for, 952 
tenderness (see also: texture) 
meat, apparatus for measuring, 838 
texture 
dietetic foods, 41 
machine for testing, 522 
measurement of, 1292 
measurement by acoustic speetrom- 
eter, 1501 
salted peanuts, effects of packaging 
means on, 1598 
snap beans, effects of insecticide resi- 
dues, 80 
sweet potato flakes, effects of e 
zyme process on, 84 
thermal processes (see: process, heat) 
tomatoes 
eanned, acidification of, 87 
toughness (see: texture) 
toxie constituents of food plants, 120 
trypsin inhibitor of soybeans, inactiva 
tion during processing, 1482 
turkey 
shear value, effects of variables on, 960 


U 


ultrahigh frequency (see: 
electric ) 

uridine monophosphate, determination, 
346 


heating, di 


Vv 


vacuum evaporator, decription; sym 
posium report, 1022 
vegetables (see also: names of vegetables) 
allergenic factors in proteins of, 1438 
eanned, ribonucleotides for use in, 945 
dehydrated, microbial quality of, 1353 
use of ribonucleotides in processing, 945 
vegetarian food products, 39 
viscosity (see: texture) 
visual appearance (see: foods, 
appearance ) 
vitamins 
kaffir beer, effect of corn and sorghum 
ratios, 1607 


Ww 
water 
ocean as resource for, 895 
water-borne disease 
unrecognized causes of, 1279 
waterchestnuts 
quality, effects of blanching and stor- 
age, 1491 
wholesomeness 
quality attribute, 1147 
wood smoke 
constituents, study in model system, 
1494 


Yy 
yeast 

active dry, effects of variables, esp. 
moisture content, on storage sta- 
bility, 1585 

active dry, method of preparing “pro- 
tected” product, 1585 

growth in orange juice concentrates, 
control by pimaricin, 91 
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Meat, Fish & Poultry—55, 166, 304, 501, 
655, 776, 937, 1046, 1192, 1321, 1465, 
1559 

Egg & Dairy Products—55, 167, 
502, 655, 776, 938, 1046, 1192, 
1465, 1560 

Oil-Based Foodstuffs—56, 167, 306, 502, 
658, 778, 938, 1046, 1193, 1322, 1466, 
1560 

Oil-Seed Products—1562 

Farinaceous & Baked Goods—56, 
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323, 1446, 1562 
Cereal Products—1466, 1562 
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170, 
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Advances in Applied Microbiology. Vol. 
7. 1965. W. W. Umbreit, ed., 1462 
Advances in Food Research. Vol. 14. 
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Stewart, eds., 1575 
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Co., 62 
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ing Fish. G. H. O. Burgess, ed., 289 
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3rd ed. Foster D. Snell & Cornelia T. 
Snell, 1190 : 

Dictionary of Nutrition and Food Tech- 
nology. 2nd ed. Arnold E. Bender, 
1038 
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pounds. G. D. Thorn & R. A. Ludwig, 
1460 

Emulsions: Theory and Practice. 
ed. Paul Becher, ed., 180 

Ernihrungsprobleme in der 
Industriegesellschaft. K. 
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Natural Produets. 
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Fruit & Vegetable Products—57, 
310, 506, 658, 782, 939, 1048, 
1323, 1466, 1562 

Alcoholic Beverages—58, 174, 311, 510, 
660, 786, 939, 1050, 1196, 1324, 1466, 
1562 
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Coloring Technology—1564 


176, 
1194, 
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58, 177, 312, 510, 662, 791, 943, 1056, 
1198, 1326, 1470, 1564 

Animal Feedstuffs—58, 176, 311, 507, 
660, 791, 942, 1053, 1196, 1325, 1469, 
1564 , 

Seasoning Technology—176 

Preservation Technology—3l2, 942, 
1054, 1325, 1470, 1564 

Dehydration Technology—791 
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1564 

Packaging—59, 177, 312, 511, 662, 791, 
943, 1057, 1198, 1326, 1470, 1564 
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Fishery By-Products Technology. Julius 
Brody, 1578 

Food Acidulants. William Howlett Gard- 
ner, 1330 

Food Technology the World Over. Vol. 
II. South America, Africa & the Mid- 
dle East & Asia. Martin S. Peterson 
& Donald K. Tressler, eds., 491 

Fruit Juices—Research and Technology 
H. R. Liithi, ed., 935 

Fundamentals of Dairy Chemistry. By- 
ron H. Webb & Arnold H. Johnson, 
eds., 936 

A Guide to the Selection, Combination, 
and Cooking of Foods. Vol. 2. Formu- 
lation and Cooking of Foods. Carl A. 
Rietz & J. J. Wanderstock, 1040 

Heinz Handbook of Nutrition. 2nd ed. 
1965. Benjamin T. Burton, 1188 

Industrial Wastewater Control. C. Fred 
Gurnham, ed., 487 

Journal of Information on Fatty Acids 
and The Chemical Industry: Indus- 
trial Oils, Fatty Acids and Lipid In- 
dustry—Special Number of Revue 
Francaise des Corps Gras, 1332 

Land and Water Use. Wynne Thorne, 
ed., 935 

Mammalian Protein Metabolism. Vol. 1. 
H. N. Munro & J. B. Allison, eds., 
1332. Vol. II, 1460 

Microbial Inhibitors in Food. N. Molin, 
ed., 798 

Microbiology. 2nd ed. Michael J. Pel- 
ezar, Jr., & Roger D. Reid, eds., 62 

Myeotoxins in Foodstuffs. Gerald N. 
Wogan, ed., 288 

Nitrogen in Industry. 
1332 

Nutrition: 


Marshall Sittig, 


A Comprehensive Treatise. 
Vol. II. Vitamins, Nutrition Require- 
ments, and Food Selection. George H. 
Beaton & Earle Willard McHenry, 
eds., 1330 
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Official Methods of Analysis of 
Association of Official Agricultural 
Chemists. 10th ed. 1965. Assoe. of 
Official Agricultural Chemists, 1189 

Poultry Products Technology. 
J. Mountney, 1463 

Principles of Sensory Evaluation of 
Food. M. A. Amerine, R. M. Pangborn 
& E. B. Roessler, 1328 

Proceedings of the International Food 
Industries Congress, June 1964. Food 
Manufacture, 797 

Proteins, Their Chemistry and Politics. 
A. M. Altschul, ed., 179 

Radiation Preservation of Foods. Pub. 
1273. National Academy of Sciences, 
288 

A Simplified Technique of Control Sys- 
tems Engineering. Revised ed. G. K. 
Tucker and D. M. Wills, eds., 485 

Starch: and Technology. 
Vol. I. Fundamental Aspects. R. L. 
Whistler & E. F. Paschall, eds., 1038 
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The Ecology of Malnutrition in Five 
Countries of East Central Europe— 
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Greece. J. M. May, 486 

The Technology of Fish Utilization. Ru- 
dolf Kreuzer, ed., 1186 

Testing the Freshness of Frozen Fish. 
Edith Gould, 935 

Thin-Layer Chromatography. A Labora- 
tory Handbook. Egon Stahl, ed., 180 

Ulrich’s International Periodicals Diree- 
tory. llth ed. Vol. I. Scientific, 
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leen C. Graves, ed., 488 

Water in Foods. Samuel A. Matz, 1328 
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M. A. Amerine & V. L. Singleton, 936 
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